Food Establishment Inspection Report

Score: 99

Establishment Name: CHICK-FIL-A 00791

Location Address:

Establishment |D; 3034012643

924 HANES MALL BLVD

Inspection [ ]Re-Inspection

City: WINSTON SALEM

Zip 27103

County: 34 Forsyth

Permittee:

State: NC

Diate: 12/10/2019 Status Code: A
Time In:9:07 AM Time Out; 10:55 AM

PKI VENTURES

Total Time: 1 hrs 48 min

Telephone: (336) 765-0713

Wastewater System: [X]Municipal/Community [ ]On-Site System

Category #: 1|

Water Supply: [XMunicipal/Community [ ]On-Site Supply

FDA Establishment Type:
Mo. of Risk Factor/Intervention Viclations: 1
Mo. of Repeat Risk Factor/Intervention Violations: 1

Foodborne liness Risk Factors and Public Health Interventions Good Retail Practices
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Morth Carolina Department of Health & Human Services # Division of Public Health + Environmental Health Section
5 is an equal opportunity employer.
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+ Food Protection Program i



Comment Addendum to Food Establishment Inspection Report

Establishment Name:; CHICK-FIL-A 00791

Establishment 1D: 3034012643

Location Address: 924 HANES MALL BLVD

[X]Inspection []Re-Inspection Date: 12/10/2019

State:NC

City: WINSTON SALEM

County: 34 Forsyth

Zip: 27103

Comment Addendum Attached? [X]  Status Code: A

Wastewater System: Xl Municipal/Community [] On-Site System
Municipal/Community [] On-Site System

Water Supply:
Permittee: PKI VENTURES

Telephone: (336) 765-0713

Water sample taken? [ | Yes No Category #: Il
Email 1:00791@CHICK-FIL-A.COM
Email 2:

Email 3:

Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp lam Location Temp  ltem Location Temp
Omlette final cook 190.0 cChicken salad station 38.0  Hot Water 3-compartment sink 142.0
Breakfast Fillets  final cook 220.0 southwest Corn salad station 35.0 Qquat Sani 3-compartment sink 400.0
Grilled Fillets final cook 200.0 Lettuce salad station 40 .0 servsafe Daniel Kassouf 1-13-22 000.0
Scrambled Eggs  hot holding 169.0 Spring Mix salad station 39.0
Breakfast Fillets  hot holding 150.0 Shredded Cheese salad station 39.0
Tomatoes sandwich unit 41.0  Grilled Chicken  walk-in cooler 41 .0
Hashbrowns hot holding 169.0 Chicken Fillets walk-in cooler 41.0
C. Nuggets hot holding 168.0 Hot Water dish machine 161.0
First Last
Person in Charge (Print & Sign): Daniel Kassouf Lo b= [é“""
First Last
Regulatory Authority (Print & Sign): Victoria Murphy wx M !4/

_ Morth Carolina Department of Health & Human Services = Division of Public Health » Emvironmental Health Section # Food Protection Program
% OHHS is an equal opportunity employer.
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REHS 1D:2795 - Murphy, Victoria
REHS Contact Phone Number: (336) 703-3814

Verification Required Date:

aa



Comment Addendum to Food Establishment Inspection Report

Establishment Name; CHICK-FIL-A 00791 Establishment ID: 3034012643

Observations and Corrective Actions

Violations cited in this report must be corrected within the time frames below, or as stated In sections 8-405.11 of the food code.




14

42

47

53

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils -REPEAT- P: The following items were stored soiled in
the clean dish area: 2 small plastic buckets, 1 whisk, and 1 pair of tongs. Food -contact surfaces shall be clean to sight and touch

4-901.11 Equipment and Utensils, Air-Drying Required -REPEAT- C: Pans were stacked wet on the clean dish shelf. After cleaning and sanitizing,
equipment and utensils shall be air-dried.//4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing
- C: Clean dishes are being stored on shelving soiled with food debris. Cleaned equipment and utensils shall be stored in a clean dry location.
4-602.13 Nonfood Contact Surfaces -REPEAT- C: Cleaning needed on the following areas: upright coolers and freezers, shelves in walk-in cooler,
clean dish shelves, and, dunnage racks in the walk-in cooler and freezer. Nonfood-contact surfaces of equipment shall be cleaned at a frequency
necessary to preclude accumulation of soil residues.

6-501.12 Cleaning, Frequency and Restrictions - Cleaning is needed to the walls at the ware washing stations and at the lemonade station. Physical
facilities shall be cleaned as often as necessary to keep them clean



